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Subject:     "COMMUNITY  CAUITING"    Information .  fron? distribution  officials  of 
the  War  Food  Administration. 

The  seed  catalogues  with  their  pictures'  of  jfruits  and  vegetables,  in  their 
"bright  uniforms,  are  very  hands  one  indeed.    Those  fruits  and  vegetables  are  actual- 
ly like  soldiers  doing  double  duty,  for  they're  food  for  the  sunner,  and,  armoured 
in  jars  and  cans,  they're  food  for  the  winter,  too. 

Many  of  you  knex-/  the  joy  of  eating  your  own  Victory  Garden  crops  all  during 
last  \dnter. . .renenber  the  fun  you  had  last  sunner  at  your  connunity  canning  center, 
visiting  with  your  neighbors  while  you  worked.    If  you  were  part  of  a  connunity  can- 
ning project  last  year,  you  know  how  successfully  it  worked,  and  you'll  be  making 
plans  to  continue  it  again  this  summer. 

But  perhaps  you're    a  newcomer  to  the  community  canning  idea.    In  that  case 
you'll  be  asking  questions.    How  is  a  community  cannery  started?  Where  shall  we 
begin?    How  shall  we  interest  our  neighbors? 

Well,  first  of  all  you  might  invite  a  few  of  the  neighbors  for  a  cup  of  tea 
...discuss  your  canning  idea,  and,  with  their  help,  compose  a  questionnaire.  The 
quest icsnnaire  should  be  sent  to  perhaps  a  hundred  people  in  your  area,  and  ask  if 
they  are  interested  in  community  canning.    If  they  are,  ask  about  the  size  of  their 
Victory  Garden,  and  about  the  varieties  of  fruits  and  vegetables  they  plan  to  grow. 
Then,  at  the  bottom  of  the  questionnaire,  you  might  set  a  time  and  place  for  a 
meeting  where  you  all  can  discuss  and  start  plans  for  a  community  cannery. 

The  most  important  thing  to  discuss  at  that  first  meeting  will  be  the  size  of 
your  cannery.    Last  year,  many  canneries  proved  too  small,  and  could  not  handle  all 
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the  business  of  the  community.  On  the  other  hand,  don't  overestimate  your  operation^ 
"because  then  valuable  equipment  will  stand  idle. 

Now  it's  time  to  appoint    a  committee.    This  group  should  be  representative  of 
your  community,  for  they  \d.ll  decide  on  all  major  issues  of  the  many  phases  of  the 
community  cannery.    A  good  committee   might  consist  of  a  businessman,  an  engineer, 
a  trained  home  economist,  a  doctor,  a  newspaper  publisher,  and  members  of  civic  &nd 
garden  clubs,  of  the  school  board  and  local  government. 

How,  since  every  new  project  needs  money,  you  must  consider  financing  and  way* 
and  means  to.raise/.lheiiEcessary-fuuds.  Sometimes  communities  float  a  bond  issue.    Other  can» 
ning  projects  have  been  underwritten  by  the  school  board,  farmer's  cooperative  or 
chamber  of  commerce.    Many  times  members  of  the    community  or  groups,  or  perhaps 
clubs,  contribute  lump  sums  in  cash.    Once  the  cannery  is  in  operation,  it  should 
pretty  well  pay  for  itself  by  the  small  service  charge  collected  for  each  can. 

Be  very  careful  about  your  choice  of  supervisor,  for  she  is  responsible  for 
the  quality  of  your  products ,  and  the  efficient  operation  of  your  cannery.    She  seel 
that  the  paid  workers  and  the  volunteers  are  well  trained,  and  that  they  cooperate 
well,  too.    In  fact,  she  acts  very  much  as  the  manager  of  a  big  business.  Home 
demonstration  agents  make  good  supervisors. , .so  do  teachers  of  home  economics  and 
vocational  agriculture.    Sometimes  you  can  find  someone  in  your  area,  who  has  had 
experience    in  a  commercial  cannery. 

location  is  next  on  the  list  for  consideration.    The  cannery  should  be  as 
centrally  located  as  possible,  of  course.    It  should  have  running  water,  gas  and 
electric  service,  and  a  telephone.    First  floor  locations  are  best.    The  business- 
man on  your  committee  can  help  you  a  lot  about  locations. 

Once  you've  settled  your  location,  you  must  buy  your  equipment.    It  may  sur- 
prise you  to  know  that  this  year  you  can  buy  pressure  cookers  on  the  open  market, 
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Lithout  priorities,    Mien  you're  ready  to  invest  in  other  canning  machinery,  ask 
[rour  State  Office  of  Distribution  of  the  War  Food  Administration  just  how  to  get 
your  preference  ratings  and  where  to  find  the  equipment  you  need.    The    Food  prcserv 
ation  specialists  in  Regional  offices  will  tell  you,  in  detail,  about  all  phases  of 
connunity  canning,  and  give  you  their  seasoned  advice  about  how  to  run  your  own 
cannery. 

Most  connunity  canneries  are  self  supporting.    If  you  use  the  fruits  and 
vegetables  that  you've  grown  yourself,  you'll  find  the  cost  of  the  finished  canned 
product  far  below  market  prices.    Usually,  the  charge  for  a  Number  2  can  is  5c  and 
for  the  Number  3  can  is  6c.    This  varies  just  a  bit  of  course,  according  to  the 
overhead.    Then,  sometimes,  people  who  cannot  affort  to  pay  the  cash  for  the  servici 
charge,  pay  in  hours  of  labor,  end  this  works  out  well,  too. 

So  you  see,  starting  a  brand  new  Community  canning  project  isn't  so  difficult 
after  all.    You'll  be  doing  a  fine  share  in  the  ¥ar  Effort,  too,  and  have  the  great 
pleasure  of  eating  your  own  garden-grown  vegetables  all  year  around. 


